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This study of environmental management in the food service industry in general and
the restaurant sector in particular highlights food services’ impacts on the environment,
and drivers and barriers to change. The study is based on research in Penang, Malaysia,
which included a personally assisted survey of 26 restaurant managers operating casual
upscale businesses. The survey findings show that implementation of environmentally
friendly practices is weak in the restaurant sector. While top managers claim to be
informed and concerned about environmental issues, they are reluctant to invest in
environmental management systems, to change practices, to advertise environmentally
friendly products or invest in the implementation of environmentally friendly practices.
They note barriers to change, including weakly enforced environmental laws and regu-
lations, scarce and intermittent green supply chain, non-existent trade pressure and poor
customer and community demand for restaurant business to implement green prac-
tices. A model of barriers and drivers leading to the implementation of environmentally
friendly practices is presented in this study. Government intervention, including public
education, capacity building and support in the trade and agricultural change to grow
more organic crops, is suggested. The study depicts the responsiveness of restaurateurs
towards the implementation of environmentally friendly practices in the context of a
developing country.
Keywords: restaurants; environmentally friendly practices; drivers; barriers; developing
country
Introduction
The proliferation of literature discussing environmentalism in the hospitality industry is
growing in response to the industry’s needs in understanding its role and responsibilities.
However, most research so far has targeted the accommodation sector (e.g. Bohdanowicz,
Zientara, & Novotna, 2011; Kasim, 2007, 2009), as hotels are considered the hub of the
tourism industry (Mensah, 2004). Within the tourism industry, food service is, however,
typically the third-biggest revenue stream after transport and accommodation, at around
20% of tourist expenditures (World Trade Organization, 1998). But food service’s links to
environmental responsibility, and to the concept of sustainable development, appear to be
as yet limited despite its energy use, its upstream impacts on farming and land use, and its
downstream impacts on waste disposal.
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552 A. Kasim and A. Ismail
Researchers in sustainable tourism have explored a range of food-related areas. Sims
(2009) has looked at the links between local food, authenticity and the tourism experience.
Gössling, Garrod, Aall, Hille, and Peeters (2011) have examined the carbon footprint of
food used by tourists, naming this phenomenon the “carbon foodprint”. Rogerson (in press)
has examined food-purchasing policies in South African safari lodges. But environmental
management in the food service sector generally, and in restaurants in particular, is an
inadequately explored area. This research begins work on this area, with a pilot study on
restaurants designed to reveal issues that need further investigation.
A study by Schubert, Kandampully, Solnet, and Kralj (2010) has indicated that there is
a great need for restaurants in the US to engage in green practices due to the large number
of restaurants and the consumers’ common habit of frequently eating out. In Asia, a similar
contention can be made, because in Asian countries, particularly in Taiwan and Malaysia,
eating out is also a favourite pastime, leading to large numbers of hawker stalls, coffee shops
and restaurants. It is typical to see people dining out 24 hours a day, as the tropical climate
allows people to be mobile at any time of the day. In the US, there are already indications
from customers that they are willing to pay more in restaurants that project a green image
(Schubert et al., 2010). Thus, the question investigated in this paper is “Can this scenario
be possible in developing countries such as Malaysia”? This study explores the restaurant
business’s response towards the implementation of environmentally friendly practices by
looking at not only customer demand but also at all internal and external drivers already
identified in the literature to have an influence on organizational change.
The growing significance of the food service industry is undeniable. The global growth
of this sector was 4.2% in 2007, generating a total of US$1367 billion in revenue. Restau-
rants and cafés account for 42.9% of the sector. McDonald’s is the leading player, with
a market share of 1.7% (Data Monitor, 2007). Inevitably, the growth of the food service
industry also means rising waste disposal, with the average restaurant producing 50,000
pounds of garbage per year (Nielsen, 2004). According to Thimmakkas Resource for Envi-
ronmental Education (2005, p. 12), an average restaurant catering for 1200–1500 customers
generates enough garbage to fill two 8-yard-long dumpsters1 with un-recyclable trash and
food waste, one 50-gallon barrel with glass bottles, and three to four 50-gallon barrels with
plastic, tin and aluminium per week.
Nielsen (2004) contends that close to 95% of restaurants’ waste could typically be recy-
cled or composted. In the year 2000–2001, a medium-sized restaurant in San Diego certified
by the US Green Restaurant Association (http://www.dinegreen.com) saved US$2220 per
year in garbage disposal costs after implementing a comprehensive recycling programme
(Nielsen, 2004). According to Rutherfoord, Blackburn, and Spence (2000), there is a strong
sentiment among restaurant operators that provision of services by local government, such
as recycling collections, for example, is essential to make such services easier, given the
acute time pressure on staff time and the relatively high costs of labour. Revell (2002) also
implies that restaurateurs have urged the state to play a more convincing role if they are to
pursue the implementation of environmentally friendly practices effectively. Revell (based
in Japan) sampled the owner-managers of firms in the restaurant sector in their espousal of
Ecological Modernization (EM), a mainstream theory in the environmental social sciences
(2002, p. 292).
One food service corporation frequently mentioned in the environmental literatures is
McDonald’s. McDonald’s Corporation is the leading fast-food service restaurant chain that
has extended its services to almost all parts of the world, with about 33,000 outlets in
118 countries, serving around 64 million customers a day (McDonald’s, 2006). As part of
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conservation, sustainable packaging and waste management as well as on green building
design. According to its website (www.aboutmcdonalds.com/mcd/csr/about/values.html),
the company’s corporate social responsibility extends beyond environmental management
alone. It focuses on encouraging local employment, providing nutritious food to customers
and using supplies from legal and sustainably managed sources.
Research objective
According to Zhu and Sarkis (2004), there is a relationship between the size of an organi-
zation and the espousal of environmentally friendly practices in the context of a developing
country such as China. It appears that medium-sized organizations are in the forefront in
their advances in implementing environmental management systems (EMS) compared with
both small- and large-sized organizations. Tilley (1999) however, contended that small- and
medium-sized enterprises, (SMEs) receptiveness towards the implementation of environ-
mentally friendly practices has been either resistant or reactive. And even if SME operators
respond proactively, they do not have the level of sophistication necessary to implement
sustainable strategies successfully (Tilley, 1999). SMEs are in dilemma about adopting en-
vironmentally friendly strategies and practices due to their lack of resources. The challenges
in environmental initiatives therefore face two broad issues: (1) how to engage SMEs, and
(2) how to sustain the interest of these SMEs. A lack of awareness and expertise is also
often a major obstacle in achieving integration of better sustainable strategies (Friedman
& Miles, 2001; Revell, 2002; Sanchez, Barton, & Bower, 2003; Vernon, Essex, Pinder, &
Curry, 2003).
While there have been studies of SMEs, as mentioned previously, it was discovered
in the early stage of this research that there is an acute dearth of environmental studies
within the restaurant industry on SMEs. Researchers tend to concentrate on easier-to-reach
large businesses and organizations, while small businesses are written off as a group too
expensive to reach (Rutherfoord et al., 2000). And, while there has been research on SMEs
in the UK (Tilley, 1999), there has been little such work in developing countries such as
Malaysia, especially relating to the restaurant industry. Thus, this study adds to the body of
knowledge in this area.
SMEs are especially important in the food service sector. According to the US Census
Bureau (2002), there are 195,659 full-service restaurants operating in the US. In Malaysia,
there were approximately 71,969 restaurant establishments in 2002 (Mohammad, 2004).
These figures, respectively, represent roughly 6.4 and 2.33 times more than all of McDon-
ald’s restaurants in the world. While McDonald’s is held accountable for its contribution
towards environment degradation, there are hundreds of thousands of independently owned
restaurant operations that “fly under the radar” when in fact, alone or collectively, restaurants
are adding to environment degradation, as an effect from their daily operational activities.
This is consistent with Revell’s (2002) findings that environmental impacts caused by small
firms are usually overlooked. In contrast, large firms can come under intense scrutiny.
McDonald’s serves as a good example. It was societal pressure that instigated McDonald’s
approach to environmental friendly practices. The environmentalist group Vermonters Or-
ganized for Cleanup initiated a “McToxics” campaign (later co-ordinated by the Citizens
Clearinghouse for Hazardous Waste) which protested against McDonald’s outlets and urged
children to mail used clamshell packaging to McDonald’s corporate headquarters in 1988.
(Livesey, 1999). Pressure such as this is not often applied to a small business unit (Sanchez
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This study examined the internal and external drivers and barriers that may contribute
to the responsiveness of restaurateurs towards implementation of environmentally friendly
practices. Specifically, this study sought to determine whether internal organizational fac-
tors such as (1) top management, (2) cost considerations in the implementation of environ-
mentally friendly practices, and (3) employee connectedness and external organizational
factors such as governmental law and regulations, green supply chains, competitive advan-
tage (trade pressure) and stakeholders’ demands (i.e. consumers and community) contribute
to the responsiveness of restaurateurs towards implementing environmentally friendly prac-
tices. The overall findings of the study act as a base for the theoretical model proposed
for assessing environmentally friendly practices among restaurateurs in the casual upscale
segment. Casual upscale segment was chosen for the study because of three reasons: (1)
they offer above-average quality dining experience to customers compared with smaller
restaurants and hawkers, (2) they are more accessible as study subjects compared with the
exclusive segment and (3) their focus on above-average quality was assumed to encompass
environmental management issues related to restaurant operations.
Literature review
As mentioned earlier, the literature has identified top management, cost considerations in
implementing green practices and employee connectedness as the primary internal orga-
nizational factors that could affect organizational response to green issues. Meanwhile,
governmental law and regulations, green supply chains, competitive advantage (trade pres-
sure) and stakeholders’ demands (i.e. consumers and community) are identified as external
factors that could contribute to the responsiveness of business towards implementing envi-
ronmentally friendly practices.
These areas are described next. They form the basis for the research questionnaire that
provided the basis for this paper.
Top management
One of the most crucial internal drivers mentioned in the literature regarding changing cor-
porate attitudes towards environmentalism is the managers’ role in setting the tone for the
implementation of sound ecological practices, specifically the top management (Banerjee,
1998; Griffiths & Petrick, 2001; Lusser & Riglar, 1999; Stone, Joseph, & Blodgett, 2004;
Vercalsteren, 2001). The greater the emphasis of top management to embed good environ-
mental practice and ethics structurally and culturally into their organizations, the better the
rate of success in the adoption of the environmental programme, due to the commitment
and work culture that result from it (Faulkner, Carlisle, & Viney, 2005; Kasim, 2007; Stone
et al., 2004). Conversely, when commitment of top management is detached and uncaring,
falters, lacks understanding between environmental and economic cost relationship and
does not regard environment as a key value, it could pose a potential barrier to an orga-
nization’s initiatives in the implementation of environmentally friendly practices (Post &
Altman, 1994).
Cost-efficiency considerations
Organizations with greater financial and human resources are more capable of bearing the
costs associated with environmental and overall business improvement (Florida, Atlas, &
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buoyant economy, and could be one of the first elements to disappear at times of economic
crisis or downturn (Kasim, 2005). Furthermore, environmentally friendly products face
special problems, and the biggest one is price. This is because society directly or indirectly
subsidizes the costs associated with “non-green” products. “Non-green” food prices using
pesticides inadvertently do not include costs associated with subsequent oil depletion, water
degradation and other environmental costs (Hoffman, 1993). However, as consumer demand
for better environmental decisions increases, there is enormous potential for companies that
are seen as environmentally friendly, and the potential for environmental profit extends far
beyond customer appeal (Denton, 1996). More importantly, there have been evidences to
corroborate the fact that it pays to be green, When McDonald’s opened its energy-efficient
demonstration restaurant in Bay Point, CA, USA, in June 1996, the restaurant used about
25% less energy than a typical McDonald’s, or about 1000,000 kWh per year, which could
cut the energy bill by as much as US$15,000 (Stipanuk & Ninemeier, 1996).
Employee connectedness
Environmental education and training for staff is crucial in the current movement towards a
more sustainable society. Everyday types of behaviour that occur in the workplace may be
relatively easy to change (Beard, 1996). Environmental education techniques, programmes
and strategies may be used as a mechanism through which the ultimate goal of sound
management of environmental resources may be achieved to foster a sounder use of envi-
ronmental resources. Hence, the motivation to initiate environmental education is significant
(Bohdanowicz et al., 2011; Filho, 1997). For an environmental programme to succeed, top
managers should reward individuals who demonstrate their own level of commitment to
the company’s environmental policies (Stone et al., 2004).
Environmental legislations and regulations
Organizations operate within a range of legal frameworks (Watson & Emery, 2003), and an
environmental legal framework is one of them. Although some organizations’ environmen-
tal consciousness are intrinsically driven, most are pressured by local or/and international
regulations and legislation (Banerjee, 1998; Emery & Watson, 2004; Gallarotti, 1995;
Lusser & Riglar, 1999; Porter & Van der Linde, 1995; Post & Altman, 1994; Rhee & Lee,
2003; Stone et al., 2004; Vercalsteren, 2001; Watson & Emery, 2003).
According to Kasim (2007), who investigated the dissemination of environmentally
friendly practices among hoteliers in Penang, Malaysia, this dissemination can be achieved
more effectively with government’s strong regulatory involvement rather than through vol-
untarism. Adoption of environmental responsibility needs to be coerced: inherent motivation
could be exclusive to a marginal group. This assertion is consistent with Banerjee (1998),
Emery and Watson (2004), Lusser and Riglar (1999), Gallarotti (1995), Post and Altman
(1994), Rhee and Lee (2003), Stone et al. (2004), Vercalsteren (2001) and Watson and
Emery (2003). More importantly, implementation of effective environmental policies relies
on good governance, and should be established with relevance to the particular sovereign
country (Bramwell, 2011; Roy & Tisdell, 1998).
Green supply chains
The term “green supply chain” refers to chains of supply that are environmentally friendly,






























556 A. Kasim and A. Ismail
logistics (Zhu & Sarkis, 2004). An important characteristic of an environmentally friendly
restaurant is the use of organic products for ingredients. Organic farming is defined by the
Malaysian Department of Agriculture (MDOA) as a crop production system that avoids the
use of synthetic fertilizers and pesticides, hormones and antibiotics and takes measures to
protect the environment, including the flora and fauna (Department of Environment, 2007).
Since chemical fertilizers and pesticides are not used, there can be higher production costs
as labour requirements intensify. Organic products, especially vegetables, can command up
to three times more compared with the price of normal vegetables (Ahmad, Majid, & Zaidi,
2001).
Trade pressure: competitive advantage
In the critical global economy, it is a requirement for the business community to address the
issue of the environment to maintain customers and remain competitive (Chavan, 2005).
Initiatives in implementing EMS can trigger innovation that could be advantageous for
a company. Such innovation offsets can lower production costs (Porter & van der Linde,
1995, p. 98). Through green innovations, companies can design and develop green products,
which allow them to attain higher profits and improve their corporate image. Furthermore,
companies that pioneer green innovation can benefit from “first-mover advantages”. In
short, the more a corporation invests in developing green innovation, the stronger is its
competitive advantage (Chen, Lai, & Wen, 2006).
Stakeholder demands: community and consumer
Businesses need to identify their stakeholders and their needs, and must at least strive to
satisfy the minimum expectations of these stakeholders (Kotler, Bowen, & Makens, 2006).
Any sensible community when confronted with environmental issues wants an environment
that is safe and unpolluted (Kulkarni, 2000). Organizations and managers are now pressured
to have values that are in harmony with society’s increasingly demanding environmentally
aware expectations (A. Stainer & L. Stainer, 1997). Managers have to seek suppliers and
distributors able to cope with those demands (Gallarotti, 1995), along with the demands of
community and environmental groups (Denton, 1996). Managers need to understand that
stakeholder pressure should not be undermined (Buergin & Kessler, 2000).
Study setting
Penang, or “Pulau Pinang” in Malay, literally means “island of the areca nut tree”.
It is located just 5∞ north of the Equator, by the Strait of Malacca, and consists
of the island of Penang (measuring about 285 sq. km) and a coastal strip on the
mainland, called Seberang Prai (Province Wellesley) (measuring about 760 sq. km)
(http://www.investpenang.gov.my/index.php). The island and the mainland are linked by
the 13.5-km Penang Bridge and by a 24-hour ferry service. The state is the most pop-
ulous in density compared with other states in Malaysia, with 2031.74 people per km2
on the island and 865.99 people per km2 on the mainland. (Penang Development Cor-
poration [http://www.pdc.gov.my]). Penang’s current GDP per capita is US$7337.54, far
above Malaysia’s average GDP per capita of US$4780.27 (Socio-Economic & Environ-
mental Research Institute, 2005). While manufacturing is a principal component of the
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historical tours and shopping (Penang Development Corporation [http://www.pdc.gov.my],
http://www.tourismpenang.net.my).
Methodology
This paper focuses on the results of a questionnaire survey designed to answer the research
objectives. The instrument underwent a pilot test with 10 respondents to increase the de-
pendability of the questionnaire. The survey questionnaire used the Likert scales technique
where respondents are required to indicate their agreement or disagreement with a propo-
sition or the importance they attach to a factor, using a standard set of responses (Veal,
1997) to find out the positive or negative tendency towards the proposition. The points were
measured by using a four-point (ordinal) scale, which is as follows: (1) strongly agree, (2)
agree, (3) disagree and (4) strongly disagree. The decision to dispose of a neutral point was
made in order to prevent respondents from being non-committal (Dane, 1990).
A pre-test of the pilot test was conducted and was found to be of good internal consis-
tency, with a Cronbach alpha coefficient of 0.934. This value, which is above 0.7, can be
considered reliable (Pallant, 2005) and acceptable (Sekaran, 2005). The purpose of the pilot
test was to pre-test the following: test questionnaire wording, test questionnaire sequenc-
ing, test questionnaire layout, familiarize with respondents, test fieldwork arrangement,
estimate response rate, estimate interview time and test analysis procedures (Veal, 1997).
Questionnaires were distributed to five restaurateurs to measure its validity and reliability
to see whether the purposes of the pilot test are met.
Singleton and Straits (2005) suggest that respondents who are ambivalent, indifferent or
even lazy are likely to choose an explicit neutral option rather than attempt to express their
feelings. Ultimately, the four-point scale is preferred because it compels the respondents
to select either the negative side or the positive side (Rao, 2004). The survey was prepared
both in English and in the national Bahasa Malaysia language.
The population of the study was restaurants and sampled independently owned upscale
restaurants in Penang, a process described by Singleton and Straits (2005) as “purposive
sampling”, in which the sample reflects the population.
Independent casual upscale restaurants are defined as:
• Independent restaurants which have one or more owners who are usually engaged
with operations directly. These restaurants are not affiliated with any national brand
or name, and consequently offer the owner the greatest independence, creativity and
flexibility as well as the greatest risk (Chon & Sparrowe, 2000; Walker, 2008).
• According to the Illinois Institute for Rural Affairs and Illinois Department of Com-
merce and Economic Opportunity, upscale restaurants “offer fine dining with full
table service, focusing on quality rather than price” (2003, p. 2).
• Casual dining restaurants are described as services that are relaxed, with capable
service staff projecting friendly informality in their dealings with guests, while
maintaining professional efficiency and offering table service (Walker, 2008).
It was apparent that initiatives had to be taken to match the sample to the definition
discovered. Identification of the restaurants was done by brief physical observation made
during a tour of Penang Island. The decision whether they fitted the criteria was based
on the following factors: (1) the restaurant should have, if not all, most of the following
characteristics: full table service, aesthetically pleasant interior designed with a concept,
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(2) the food and beverage are priced higher than the norm; and (3) the restaurants do not
belong to any franchise groups, for example, McDonald’s, KFC, Chilli’s, Secret Recipe,
Dave’s Deli, Sushi King, etc.
Telephone and fax numbers were obtained from the “Yellow Pages” of Telekom Malaysia
(2005–2006). About 87 restaurants were identified to be independently owned casual up-
scale restaurants, there were some questionable ones, and thus 70 restaurants were picked
conclusively. The method to distribute the questionnaire was through facsimile accompa-
nied with a cover letter. This method was unsuccessful as none of the restaurateurs replied.
Following the poor response to the fax, telephone calls were made to enquire whether the
questionnaires could be picked up personally. Of 70 restaurateurs, 34 gave positive replies.
The other 36 restaurateurs claimed lost questionnaire, not aware of such questionnaires,
not interested to respond to the questionnaire, do not entertain any solicitation other than
business, and eight of the restaurants’ numbers were no longer in service. However, the
survey needed to be disseminated again personally among interested restaurateurs because
the survey forms had been misplaced.
The questionnaires were then collected by meeting the restaurateurs. Of the 34 ques-
tionnaires, only 26 were collected, as the other eight were not answered because even after
a follow-up, the managers were not the same person talked to and/or due to the busy nature
of their business, the managers declined to respond to the questionnaire. The study’s final
response rate was 37%.
Findings
The quantitative findings (statistical results and analyses) of this study are presented in the
form of tables (derived from the survey) and are reviewed next. Each statement is coded;
for example, the first statement relating to top management is abbreviated to TM1, and
subsequent statements are similar to that effect (Table 1).
Each dimension is dissected by analyzing the aggregated frequency of respondents’
agreement or disagreement, or strong agreement or strong disagreement, to all the state-
ments in the survey. For simpler coherence of the survey findings, each result is discussed
by stating the percentage that represents aggregated respondents’ agreement towards each
statement. Though rudimentary, these findings provide a basis for further probing, perhaps
via qualitative interview (Tables 2–8).
The findings show that the majority of respondents are consistent in their claims that they
are both concerned and informed about environmental issues. They feel that environmental
preservation is important in their life. The majority also believes that they are educated
about environmental issues, aware of an existing local programme and would consider
applying EMS at their premise. Nevertheless, the majority of them also would not consider
prioritizing environmentally friendly practices in their company policy.
Interestingly, the results of the next category show a slight discrepancy. Although
respondents reacted positively towards the concept of environment friendly practices, there
appeared to be some resistance to the idea of spending in order to implement an EMS.
Respondents were also not receptive towards the notion of switching to higher-priced
organic ingredients. Similarly, respondents objected to the implementation of EMS if they
found the cost to be too high.
Almost half of the respondents were also not convinced that implementing EMS would
be economically beneficial in the long run. In addition, they seemed to be indifferent to the
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Table 1. Coded statements in the questionnaire.
Code Internal organizational factors Code External organizational factors







I am concerned about the preservation of
the environment.
I consider environment preservation to be
an important aspect of my life.
I consider myself educated about
environmental issues.
I am aware of a programme called
Pollution Prevention.
I would consider establishing an
environmental management system
(EMS) at my premise.
I would consider implementation of
environmentally friendly practices to








I am aware of the laws and regulations of
the Environment Act.
I feel restricted by the laws and
regulations of the Environment Act.
I feel that there is enforcement of the
laws and regulations of the
Environment Act.
I feel that the local authorities are
concerned about the environment.
I feel that the federal law is concerned
about the environment.
I feel that the media reflects a
government that is concerned about the
environment.







I would consider investing in an EMS at
this restaurant.
I would consider purchasing
higher-priced organic products as
ingredients or items at this restaurant.
I would consider implementing EMS
even if I find it too expensive for this
restaurant.
I believe implementing EMS would be
beneficial economically in the long run.
I would only consider implementing EMS
when defiance would cost me a penalty.
I would consider spending on advertising






I select suppliers that practice green
management.
I would consider changing my
‘non-green’ suppliers to green
suppliers.
I would educate my suppliers on the
importance of being green.
There is an abundance of green suppliers
to choose from.






The training at this establishment
includes environmental awareness
programmes.
I intend to include environmental
awareness in the training programme.
I would reward employees if they
contribute ideas that elevate the
implementation of environmentally
friendly practices.
I would reward employees who are
committed to elevate the practices of
environmentally acts.
I would encourage employees’






I feel that being a green restaurant will
give me an added advantage over my
competitors.
I feel that there is a need to be a green
innovator in the restaurant industry.
I feel that being a green restaurant will
increase the revenue of this restaurant.
Being environmentally friendly is





My customers demand that I run an
environmentally friendly restaurant.
The community that I am based in
demands that I run an environmentally
friendly restaurant.
I feel that the community that I am in is
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TM1 I am concerned about the preservation of
the environment.
50 42.3 7.7 –
TM2 I consider environment preservation to be
an important aspect in my life.
53.8 34.6 11.5 –
TM3 I consider myself educated about
environmental issues.
30.8 42.3 26.9 –
TM4 I am aware of a programme called
Pollution Prevention.
47.7 46.2 38.5 3.8
TM5 I would consider establishing an
environmental management system
(EMS) at my premise.
7.7 53.8 19.2 19.2
TM6 I would consider implementation of
environmentally friendly practices to
be in the top-three priority list in my
company policy.
15.4 30.8 53.8 15.4
in advertising to promote the restaurant if they decided to implement environmentally
friendly practices.
Slightly more than half of the restaurant managers surveyed agreed that they do not
incorporate environmental awareness in their training. However, they intended to do so in
the future. About 46.1% currently incorporate such awareness programmes. Considering
that this is quite a good number, there is high promise for more restaurant managers to
include environmental awareness in their training modules in the future. Many restaurant
managers would reward employees who contribute ideas relating to green practices that
could elevate such activities in their company. In addition, they would encourage employees’










CC1 I would consider investing in an
environmental management system
(EMS) at this restaurant.
– 42.3 42.3 15.4
CC2 I would consider purchasing
higher-priced organic products as
ingredients or items at this restaurant.
7.7 23.1 38.5 30.8
CC3 I would consider implementing EMS
even if I find it too expensive for this
restaurant.
3.8 23.1 38.5 34.6
CC4 I believe implementing EMS would be
beneficial economically in the long run.
– 50 42.3 7.7
CC5 I would only consider implementing EMS
when defiance would cost me a penalty.
12 25 42.6 20.4
CC6 I would consider spending on advertising
to promote the restaurant if I decide to
be environmentally friendly.
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EC1 The training at this establishment
includes environmental awareness
programmes.
3.8 42.3 38.5 15.4
EC2 I intend to include environmental
awareness in the training programme.
7.7 30.8 42.3 11.5
EC3 I would reward employees if they
contribute ideas that elevate the
implementation of environmentally
friendly practices.
7.7 30.8 42.3 19.2
EC4 I would reward employees who are
committed to elevate the practices of
environmentally acts.
7.7 34.6 38.5 19.2
EC5 I would encourage employees’
involvement in the process of
establishing EMS.
3.8 61.5 26.9 7.7
involvement in the company’s EMS implementation initiatives. These findings indicate that
restaurant managers in this study are keen to enhance their employee connectedness in
future environmental management plan.
The results of the survey concerning the impact of laws and regulations on the respon-
siveness appear to lean towards discord with the statements. Statement LRE1 (Table 1)
enquires about respondents’ familiarity with the laws and regulations of the Environment
Act, which shows that the majority are aware of the existing environmental law but do not
feel restricted by it. But this is probably related to their response to the next item, that is,
there is no enforcement of the laws and regulations of the Environment Act that affects
their operation. They also perceived a lack of concern by the local and federal authorities










LRE1 I am aware of the laws and regulations of
the Environment Act.
50.4 46.2 3.8 –
I feel restricted by the laws and
regulations of the Environment Act.
15.4 3.7 15.4 65.4
LRE2 I feel that there is enforcement of the
laws and regulations of the
Environment Act.
11.5 15.4 65.4 26.9
LRE3 I feel that the local authorities is
concerned about the environment.
3.8 30.8 57.7 7.7
LRE4 I feel that the Federal Law is concerned
about the environment.
3.8 38.5 50 7.7
LRE5 I feel that the media reflects a
government that is concerned about the
environment.
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GSC1 I select suppliers that practice green
management.
3.8 19.2 69.2 7.7
GSC2 I would consider changing my
“non-green” suppliers to green
suppliers.
3.8 19.2 61.5 15.4
GSC3 I would educate my suppliers on the
importance of being green.
– 26.9 57.7 15.4
GSC4 There is an abundance of green suppliers
to choose from.
3.82 19.2 46.2 30.8
on environmental issues. This slight majority also feels that the media does not project an
image that reflects a government that is concerned about the environment.
Respondents’ support for a green supply chain was lukewarm. The basis for selection of
suppliers hardly requires suppliers to have green practices. Respondents are also reluctant
to switch their current suppliers who do not practice green management to green suppliers.
However, these responses could relate to the perspective that there are few green suppliers
for them to choose from (statement GSC4; Table 1). On whether respondents would take the
initiative to educate their suppliers on the importance of being green, the majority indicated
disagreement.
There was a weak reaction from respondents on the role of trade pressure in influencing
their responsiveness towards implementing environmentally friendly practices. The major-
ity disagreed that being a green restaurant would give them an added advantage over their
competitors. They disagreed on the need to be a green innovator in the restaurant industry.
The majority of them were also unconvinced that being a green restaurant will increase
revenue of the restaurant. Nonetheless, a good number of them (42.3%) agreed that being
environmentally friendly is important in the restaurant industry.
Finally in the last category, stakeholder pressure, there was again strong disagreement
with related statements. The majority disagreed that their customers demanded that they run
an environmentally friendly restaurant. They perceived no pressure from the community










TP1 I feel that being a green restaurant will
give me an added advantage over my
competitors.
3.8 30.8 57.7 7.7
TP2 I feel that there is a need to be a green
innovator in the restaurant industry.
3.8 38.5 50 7.7
TP3 I feel that being a green restaurant will
increase the revenue of this restaurant.
7.7 19.2 61.5 11.5
TP4 Being environmentally friendly is
important in this industry.
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SP1 My customers demand that I run an
environmentally friendly restaurant.
7.7 26.9 50 15.4
SP2 The community that I am in demand that
I run an environmentally friendly
restaurant.
3.8 23.1 57.7 15.4
SP3 I feel that the community that I am in is
generally an environmentally friendly
community.
3.8 26.9 50 19.2
to have green practices, even though they felt that their surrounding community was an
environmentally aware community.
Discussion
Internal drivers and barriers in restaurant business’s implementation of
environmentally friendly practices
Top management, cost-efficiency considerations and employee connectedness or support
are important internal factors cited in the literature that have an influence on an organiza-
tion’s reaction to an emerging issue. In this study, the restaurant business was found to be
operating with a simple organizational structure at this micro-level, and that decisions were
made by the owner and/or manager, that is, top management. Top management’s attitude,
knowledge and awareness reflect the overall assessment of the restaurateurs’ stance towards
cost considerations and level of employee connectedness with regard to the implementation
of environmentally friendly practices. It is shown that the key internal factor influencing
restaurant business’s predisposition towards green behaviour is top management: the find-
ings reveal that top management can provide the ultimate or decisive viewpoint of the
establishment. It is clear that the intrinsic moral sense of responsibility in top management
towards the sustainability of the environment is imperative in triggering the initiation of
green management into their corporate culture. Notwithstanding that, even though the ma-
jority of restaurateurs in this survey claimed to be really concerned about the environment,
few took major steps to act on their concerns. This paradox requires further probing, per-
haps through qualitative surveys. A manager with an innate sensitized connection to the
environment would show evidence of more effective efforts towards establishing an EMS
(Post & Altman, 1994).
Results from this work showed that some restaurateurs warmed to the idea of environ-
mentally friendly practices, with the ulterior motive of saving costs, for example, energy
costs. However, this perception may not be enough to show environmental friendliness be-
cause restaurateurs who began the implementation of environmentally friendly practices for
the sake of saving costs could change their performance belief (Harris & Crane, 2002). As
Key and Popkins (1998) contend, integrating private and public interest by identifying their
moral, social and legal responsibilities is important. Only when ethical issues are made
clear can people develop conviction in adopting the implementation of environmentally






























564 A. Kasim and A. Ismail
However, it can be concluded from this survey that restaurateurs are essentially business
operators whose priorities are inherently focused on revenue, costs and profits. This is not
surprising and is in line with Galarotti’s (1995) opinion that many managers view the
implementation of environmentally friendly practices as detrimental to the principal goals
of earning profits, maintaining markets, controlling costs and creating efficient production.
Furthermore, discussions showed that for small business operators, the start-up capital cost
is a major concern (Denton, 1996). Thus, despite published evidence of cost savings from
the use of environmentally friendly products, many small business operators are not keen
to make the initial investments. Organizations with greater financial resources and the skill
capacity to change are more capable of bearing the costs associated with environmental
and overall business improvement (Florida et al., 1999). Also, even if they believed that
the implementation of environmentally friendly practices could be beneficial in the long
term, restaurateurs were apprehensive whether their investment will produce the desired
results in time, since the restaurant business is perceived to be highly unpredictable and so
competitive that the possibility of their business closing down cannot be ruled out. Thus,
small business operators need incentives to be environmentally friendly. Some kind of
tax relief incentive for simple environmentally friendly equipment changes, and perhaps a
focused advice service, could help these businesses to start taking initiatives. They seem
unlikely to change on their own accord. This implies the need for state intervention. In a
developing-world context, it is unlikely that the business/NGO approach used in the US
and UK would be successful at this stage (e.g. see http://www.thesra.org).
It has been found in many studies that restaurateurs are concerned with making lasting
impressions, perpetuating a wonderful dining experience and creating an impressive am-
biance for their customers (Cheng, 2006; DiPeitro, Murphy, Riviera, & Muller, 2007; Gupta,
McLaughlin, & Gomez, 2007; Lacey, 2007; Oh, 2008; Ryu, 2005). Schubert et al. (2010)
in fact indicate that being green can give restaurateurs a competitive advantage. However,
as found in this study, the majority of respondents are unconvinced that being green could
be a way for them to make a lasting impression. Unlike in the US, where restaurants that
portray strong interest in environmental issues and actively participate in ecofriendly prac-
tices could create a significant competitive advantage by differentiating themselves from
other businesses (Schubert et al., 2010), restaurateurs in Penang do not perceive that being
environmentally friendly will make them stand out compared with their competitors.
They also do not see the benefit of being a green innovator in their industry. Being green,
though somewhat important to the industry, is seen as unprofitable. This indicates that as
long as there is no stakeholder pressure, particularly demand from the customers/market
for restaurants to project a green image, the implementation of environmentally friendly
practices in this industry will remain laggard.
External drivers and barriers in restaurant business’s implementation of
environmentally friendly practices
While internal factors are within the purview of each individual restaurant and therefore
easier to manage, external factors are not. On the contrary, as with any organization,
businesses strive to gain legitimacy by complying with the requirement of their external
environment. In the context of casual upscale restaurants in Penang, the influence of external
factors on environmentally friendly behaviour can be summed up as follows.
Though Malaysia has environmental laws in place, very few of them have direct impact
on the restaurant business operation. Therefore, while restaurant managers are aware of the






























Journal of Sustainable Tourism 565
management in its day-to-day operation. In the absence of market demand or marketing
advantage of being green, the Malaysian government plays a key role in not only enacting
environmental laws and regulations but also enforcing them. If the government is really keen
on the concept of sustainable development, it needs not only to reform the law affecting all
potentially polluting sectors, including restaurants, but also monitor its implementation. It
also needs to launch a targeted marketing and publicity campaign about the environmental
impacts of these sectors. Kasim (2007), writing about the hotel industry, contends that the
dissemination of environmentally friendly practices in Malaysia could be achieved more
effectively with government’s strong regulatory involvement rather than business volun-
tarism. Boons, Baas, Bouma, Groene, and Blamsch (2000) also discussed this trajectory of
governmental pressure, described as coercive isomorphism, and this assertion is consistent
with Banerjee (1998), Emery and Watson (2004), Lusser and Riglar, (1999), Gallarotti
(1995), Post and Altman (1994), Rhee and Lee (2003), Stone et al. (2004), Vercalsteren
(2001) and Watson and Emery (2003).
This study suggests that restaurateurs, while potentially receptive towards environmen-
tally friendly products, have issues with the shortage of a range and variety of competi-
tively priced organic products. According to Rao (2004), green supply chain management
(GSCM) is a relatively new concept, but one that is taking root in Southeast Asia. There is
validity to Rao’s (2004) study, to the extent that organic products are available. However,
GSCM has only just begun, and has not yet reached the level of widespread mass con-
sumerism. Price is a critical factor: restaurant businesses usually attempt to maintain their
food cost within 21–28% of total costs. Again, success probably needs state intervention,
and in this case, it may require a holistic approach, with a key role being played by the
Malaysian Ministry of Agriculture to encourage more environmentally sensitive forms of
farming and to assist in the creation of a green supply chain in Malaysia – ideas that are
successfully developing in South Korea (Choo & Jamal, 2009).
Given the supply constraints and a lack of internal and external pressures for restaurant
to be green, it can be concluded that it will be many years before restaurants in Malaysia
can exhibit strong interest in environmental issues and actively participate in ecofriendly
practices.
On the basis of the findings, discussions and implications of this study, a model is
proposed for any assessment of responsiveness of restaurateurs towards environmentally
friendly practices (see Figure 1). This model can also be applied to other organizations of
a similar nature.
Conclusion
Hoteliers in developed countries such as Europe are increasingly focusing on environmental
protection and are realizing that protection of the environment means protection of the busi-
ness (Bohdanowicz, 2005; Bohdanowicz et al., 2011). Contrarily, the findings of this study
show that restaurateurs, at least those in the study context, are under no pressure to imple-
ment environmentally friendly practices by the law or by their stakeholders. There seemed
to be no restaurant in this study that has taken the initiative to implement environmen-
tally friendly practices. Despite proven examples of ecosavings from better management of
resources being available online and in the literature, respondents do not demonstrate aware-
ness of such advantages and continue to manage their operations in the conventional way.
There is also no pressure or assistance by government, or by trade associations within the
industry, to propagate or help implement environmentally friendly practices in the restau-
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environmentally friendly practices, there are many factors that discourage them to engage
in an EMS, including poorly enforced and archaic environmental laws and regulations, a
poor green supply chain, non-existent trade pressure and poor environmental awareness
among customers and community.
As in many other developing countries, governmental and societal pressure for more
environmental sustainability is still in its infancy in Malaysia. Malaysia’s existing priority
on tourism is typical of many developing countries where economic and social equity
issues take precedence over environmental issues (Kasim, 2005). Such a context nurtures
apathy and ignorance, which may have led to a lack of environmental knowledge among
business managers (Kasim, 2009). The study also concludes that an understanding of the
mechanisms and key drivers and barriers to implementing environmentally practices can
facilitate the conception of a framework for independently owned upscale restaurants and
can potentially be expanded to suit other segments in the restaurant industry. For this reason,
the theoretical model (Figure 1) is proposed to connect the drivers and barriers to being
green.
Note
1. The word dumpster comes originally from the brand name for a type of originally American
mobile garbage bin whose contents can be tipped into refuse trucks. It is now a generic term for
large-wheeled garbage bins in many countries.
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